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ABSTRACT 
The purpose of this study is to describe the awareness of SME food processors in Kedah, adopted or practice any 
Food Quality Control System during production process. There are five types of small and medium food 
processors involve in this research such as cake and bread producer, sauce and ketchup producer, pharmaceuticals, 
beverage, and poultry product. Besides that, this study attempt to discuss the lesson learn that gain from the 
interview. It is about the constraint of small and medium food processors enterprise to adobe or practice any food 
quality control system. 
INTRODUCTION 
Food Processing Industry in Malaysia 
The food processing industry makes a major contribution to the economy of Malaysia. It has a turnover in excess 
of US$1.6 billion and a labor force of more than 19,300. The food processing sector accounts for about 10% of 
Malaysia's manufacturing output in 2005. Processed foods are exported to 80 countries, with an annual export 
value of more than RM6 billion which amounts to two-thirds of the total export of over RM 16.2 billion 
(Malaysian Industrial Development Authority, 2006). 
The demand on food specifically halal food increased as large Muslim populations in the Middle East, North 
Africa, South and Southeast Asia, and China provide a lucrative market for halal products, thus in Malaysia, 60 
percent of the population are Muslims. Between 1999 and 2003, tourists fiom Muslim Middle East countries to 
Malaysia rose from 20,000 to more than 80,000. Foreign Muslims are attracted to Malaysia because of halal food 
in this country. Malaysia is the only country whose halal certification is issued by the government. 
In 2007, the total number of food processing factories in Malaysia are more than 9000. In terms of numbers, small 
and medium-sized firms dominate the food industry in Malaysia. Out of the total number, there were 8550 small 
and medium enterprises (SMEs), accounting for 95 Percent of all enterprises, while the number of large 
enterprises ill 2007 was 450, accounting for only 5 Percent (Ministry of International Trade and Industry, 2007). 
According to SMIDEC (2007) Small and Medium enterprises in the manufacturing are enterprises with full-time 
employees not exceeding 150 or with aimual turnover not exceeding RM25 million. 
The major groupings are the fish and fish products, livestock and livestock products, fruits and vegetables, and 
cocoa-based sectors. The industry is coinposed of engaged in the processing, preserving, canning, drying, and 
freezing of food products. 
Food production in Malaysia is diversified. The major business categories are listed as follows: 
a) Production of palm oil products, 
b) livestock products, 
c) sea food products, 
d) cocoa product, 
e) flour-based products, 
t) fiuits and vegetables, 
g) food ingredient 
h) animal feed 
Manufacturers in the food processing industry facing with an increasing number of awareness of customer to the 
quality, safety, environmental and halal food. To convince the customer, manufacturers in food industry have to 
adopt Food Quality Control System for food production process activity. The Food Quality System become the 
guideline to the producer during handling, producing, preparing and storing activity, in the mean time it will act as 
a controller and assurance standards to the manufacturing. The common Quality Control (QC) problems 
encountered by food processing enterprises are their ability to produce products that maintain their quality during 
marketing and distribution; inability to monitor product quality between production runs and thus, product 
uniformity and consistency is not assured; failure to understand sources of quality loss in production; product 
contamination due to poor methods of plant sanitation which eventually can cause product spoilage or loss; and 
improper application of food additives and other technological inputs such as packaging materials, that could have 
a beneficial effect on quality (Cariso, 1996) 
According to Eyles (1995), National Food processors Association (1992) requirement for effective food safety 
program become stronger. Pearce (1991) also stressed that Food Quality System is increasingly viewed as 
successful factor to the food producer. Mcllveen (1994) stated that Food Quality System should start at the early 
stage as well as initial p la~ln~ng skge, dcsign. manufacture, and purchasing. In conjunctio~l of that, there are 
various efforts has been taken by our government to cnsure food manufacturers can produce safe, quality, and 
halal food product. 
The purpose of this study is to describe the awareness of SME food processors in Kedah, adopted or practice any 
Food Quality Control System during production process. There are five types of small and medium food 
processors involve in this research such as cake and bread producer, sauce and ketchup producer, pharmaceuticals, 
beverage, and poultry product. Besides that, this study attempt to discuss the lesson learn that gain from the 
interview. It is about the constraint of sinall and medium food processors enterprise to adobe or practice any food 
quality control system. 
An overview of Food Quality Control in Malaysia 
According to Wolgamot and Fincher (1954), a major problem in developing country such as Malaysia is a food 
poisoning, with serious public health, trade and economic in~plication. All are major problem due to poor 
handling, preparation, storage and transportation of food (IOCU, 1974). Addressing this issues, our country 
should have prevention and monitoring action as a enforcement activity to show that the food produce by this 
country is safe, health, and hygiene. It is important to have adeq~~a tc  food quality control and quality become 
maj or concerns. 
Beginning the initial stage, Malaysia Ministry of Health (MMH) has attempted to educate consumer and 
participate them in food control in order to ensure food safety. By 1974, Food Quality Control Unit was 
established to ensuring that food sold to the public be safe and wholesome, free from health hazards and fi-aud. 
For the purpose of legislation and enforcement, by 1983 the Food Act was established in addition to the Code of 
Practice of Food Hygiene. Later it was supported by Food Regulations that was established by 1985. The main 
purpose as a regulations on food standards and contaminants and other relevant codes of practice and enforcement 
guidelines. 
Food control services in Malaysia was initiated in 1985 authorized by United Nations Development Programme 
and the Government of Malaysia and the Malaysia Ministry of Health. The body was responsible to ensure 
effective implementation of food control programme and organize a project among general consumer, strengthen 
infrastructure development such as developing efficient systems to Food Quality Control. information 
dissemination, inspection, examination and certification and staff training. 
According to FAO, (2004)Although there are a programme and project has been done by the food control 
authority on that time, unfortunately food manufacturers especially from small medium industry (SME) still fail to 
meet Malaysia and International recommendations for Good Manufacturing Practice (GMP). Awareness of food 
hygiene, food handling practices and food protection still lacking among producer. Producer of SME often lack 
adequate facilities and knowledge to produce foods that are safe and of acceptable quality. Traditional practices 
passed down through generations are often the only guidelines for food preparation. 
In conjunction of that, by 1992, The Consumer Education and Industry Advisory Services of the Food Quality 
Control Programme were review and upgraded and a plan of action was developed . By this time Food Quality 
Control Unit activities are to educate the small medium industries (SME). Existing mechanism, curriculum, 
material for education of food industry. and food quality assurance procedures were reviewed and updated 
(FA0,1992). Now the industry is growing rapidly with increasing demand and better transport facilities, and the 
products are more widely distribute. 
Since 1997, Malaysia has initiated and implemented the Malaysian Certification Scheme (MCS) for Hazard 
Analysis and critical Control Points (HACCP). The European Union (EU) has recognized government quthorities 
as the competent authority for certification of seafood exports to the EU. Malaysia has also formulated the 
Guidelines on Good Hygiene Practices for Small and Medium Scale Food Indusries towards HACCP. These 
guidelines provide a guide on basic hygienic and sanitation requirements and to fulfill prerequisite requirements 
for the implementation of HACCP to small and medium scale industries. Now a day, various government agencies 
play an active role in promoting Good Manufacturing Practice (GMP), Good Hygiene Practice (GHP), the 
application of HACCP and Halal Certification. 
The certification of halal food has been coilducted throughout the country since 1982 by Department of Islamic 
Development of Malaysia (JAKIM). Malaysia has recognize by Codex Alimentarius Commission, which is 
responsible for food regulations of food preparation as the best example in the world in terms of justification of 
halal food. The Malaysian Model has been regarded as the role model for the development of world halal food 
industries (Malaysia External Trade Development Corporation, 2007). 
Malaysia is the only country whose halal certification is issued by the government, unlike in other countries, 
where they are endorsed by the respective Islamic Organizations. The wide acceptance and recognition of the 
Malaysia halal certification worldwide is a strong con~petitive advantage to the local food industry. In addition 
Malaysia is the first country to introduce comprehensive standards on the manufacturing, preparations, 
management and storage of halal food under its MS1500:2004 certification procedures. Halal food certification 
refer to the examination of food processes, froin the preparation, slaughtering, ingredients used, cleaning, 
handling and processing, right down to transpoitation and distribution (Malaysian Industrial Development 
Authority, 2006). 
RESEARCH STRATEGY 
This quantitative study was designed to identified the level implementation of small, medium food and beverage 
manufacturing company situated in Kedah Darul Aman on food Quality Control system such as MS1500:2004, 
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HACCP, GMP or GHP in tlie plan. Besides that this research attempts explore the experiences of the respective 
companies regarding the use of tlie food safety system. Besides that in this study will discuss the constraint and 
problem that make small and mediuln enterprise fail to adopt any food quality control system. 
The sampling fiame of the cornpallies was obtained fioin the Database of Pusat Praktikum Universiti Utara 
Malaysia. There are 20 SME register with Pusat Praktilcum UUM, liowever out of 18 respondent respond to this 
research. According to McCracken (1988) he stated that eight respondents were adequate subject to qualitative 
research. 
Research Sample 
The samples for this study included food and beverage manufacture fiom small medium industries situated in 
Kedah. The description of the respoiideiit is presented in Table I. All respondelits work in food and beverage 
industries and have more than five years experience. 
Table 1: Characterization of participation companies 




Types of Product Produce consu,ner 
Beverage 
Poultry product 
l 1 - 20 years 
Age of cornpany 21 -30 years 
3 1 - 70 years 
5 1-90 










more then 100 5.6 
Missing value 1 1 5.6 
Referring to Table 1 ,  six of the eighteen food manufacturing coinpallies produced food product such as breads, 
biscuits, and cakes, four of the eighteen food inanufacturing were produced, chili sauce, tomato sauce and ketchup 
as well as company that produced pharmaceutical and consumer product. Three company produced beverage 
product and lastly only one company involve in Poultry product. Based from the interview all the companies 
marketed their product locally. 
The nine companies had been operating for 1 1-20 years. Thcre were three companies have been operating for 5-10 
years and 21-30 years. And lastly tliere wcrr two companies operating 31-70 years. In terms of number of 
employment, majority the companies had I 1-50 worl<ers compare only one company has more than 100 workers. 
RESULT 
The result were analyzed illto two parts 
1. Description of co~iipany quality systems. 
2. Company experience in food quality systems 
Description of company quality systems 
Table 11: Safety Food System implementation by eighteen companies 
r I I 


















Majority of respondents were certified with Halal Certification (77.8%), whereas 11.1% of respondents qualified 
to I S 0  9001 model certification, 33.3% companies applied GMP principle in there manufacturing, and only one or 

















Table 111: Number of Halal Certification recognition according to types of company 
1 Food Quality Control ( I I 
MS 1500:2004 (Halal 
Certification) 
Implementation 
There are about 18 respondents from small, medium food and beverage manufacturing company situated in Kedah 
involved in this research, and o~ily 14 companies adopted Halal Certification. Company affined Halal Certification 
from JAKIM were chili sauce, tomato sauce and ketchup as well as Poultry products. Three companies out of four 
pharmaceuticals and consumer product (75%) qualified Halal certification. Four from six companies that bread, 
biscuits, and cake producers (66.7%) were awarded with Halal Certification. Finally only 66.7 % or two 
companies out of three beverage factories adopted the Halal Certification. 













Bread, Biscuits, Cake 
Table IV: Number of GMP and I S 0  9001 Certification recognition according to typc 




Producer/Manufacture Frequency Percentage 
Bread, Biscuits, Cake 1 16.7 
Sa~~ce  Chili, Ketchup, I 25.0 
IS0 9001 Irnple~nentation 
s of company 
Sauce Chili, Ketchup, 0 0 
Phar~naceuticals, 
consumer product 2 5 0 
I Poultry product 0 0 
From the figure above, it showed that, most of the companies received recognition for GMP certification except 
poultry product manufacture. There were three pharmaceuticals and one consumer product companies received 
GMP certification, but from that number there were only two companies received recognition for IS0 9001 
certification. Each companies received GMP certification. 
LESSON LEARN FROM THE STUDY 
Constraints in adopting Food Quality Control System 
Small and inediuin industries worked with small working capital and smaller returns. These small-scale 
industrialists have a very high degree of entrepreneurship but some companies are still lack of the managerial 
skills. As a result, they do not give importance weight to the quality aspects. In this aspect, lack of awareness on 
the requirements and on quality is also a factor to consider. Cost involved in the adopting food quality control 
system are burden for the certain manufacture. The cost involved includes the cost of consultation, calibration, 
infrastructure developlnent and certitication. 
The major coilstraints in adopting food quality control system had been identified as follows; 
1) lack of knowledge and awareness in by top management and einployees of the food quality control system 
2) high costs involved in development, certification and maintaining the system 
3) lack of understanding on competitions in respect to globalization of economic, because most SMEs focus 
on domestic market 
From the study, it was identified the causes of the problem were as follows: 
1) Lack of sufficient resources (books, papers, manuals, guidelines) in the introduction of certifications 
system. 
2) High consultant fees for implementation of food quality control system 
3) Lack of financial resources for faced by SMEs 
4) High cost of final auditing and issuance of certification fees by certification bodies 
5) Unsuitable existing physical and enviroimlental conditions and process for inajority of small and medium 
in food processing industries. 
6) High cost of modification on process and work systems in adopting of principles and rules of Halal, GMP, 
HACCP and IS09001 by majority of small and medium food processing industries. 
DISCUSSION 
This study was design to describe the awareness and to explore the experience of food processors in Kedah 
towards Food Quality Control System. 
All the companies involved in the study were the usc of Halal Certification as Food Quality Control System. Halal 
Certification provides the food industry with a set of guidelines for determining aspect production process of food 
from farm to customer. Halal Certification is more iinportant to the food industry where majority consumers are 
Muslim. 
Besides that six respondeilts used GMP to ensure the quality of the product, compare only one respondent applied 
each food quality control system such as I S 0  9000, HACCP, MARDI and SIRIM quality Assurance System. 
GMP is a prerequisite program to the HACCP. GMP provided the basic environmental and operating conditions 
that are necessary tor production of safe and wholesome foods including facilities and location, cleaning and 
sanitation programs, training, traceability, control and managen~ent. HACCP must be built on a solid fouildation 
of proper procedures. From the finding there were many manufacture adopted GMP compare than HACCP. This 
happened because, the manufacture have to implement GMP fist before there were allowed to apply HACCP. 
There have to documented the program implement before have audit in the firm. This task needs a long time and 
years. 
The I S 0  is a process for inspection and testing of incoining raw materials, in-process materials and finished 
products. Before do these procedures, first of all manufacture have to inalce sure all tlie operating conditions for 
production are in good situation. In conj~~nction of that they have to iinpleinent GMP first. 
CONCLUSION 
In order to help the small and medium industry food processing units in attaining these certification, our 
government have to adopted some extreme promotional programs through its ministries like SMIDEC, Malaysian 
Industrial Development Authority. Agricultural Ministry, Ministry of Health, and Ministry of Entrepreneur 
Copperas Development. Malaysian government tlirough its ininistry should providing financial assistance for 
obtaining Halal. GMP, HCCP and I S 0  9001 Certification. 
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